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IN THE CLAIMS: 

Please cancel claims 2-7, 10-13 and 15 without prejudice or disclaimer. 
Please amend claims 1,9, 14 and 16 as follows: 

1 . (Currently Amended): An individually quick frozen rice or pasta comprising as two layers: 
a water migration-preventing layer comprising a component selected from the group 
consisting of starch and mixture of starch and oil formed on the surface of each boiled rice grain or 
pasta piece wherein a primary sauce is applied thereon; and 

a sauce layer formed on the surface of the water migration-preventing layer, wherein a 
secondary sauce has a sugar content, which is lower than that of the primary sauce 

A fr o zen f o od pr o duct comprising as a maj or ingr e di e nt b o il e d ric e grains o r b o il e d pasta 

pi e c e s; a water migration-p re venting lay e r fanned on th e surfac e o f each ric e grain or boiled pasta; 
and an e xternal sauc e lay e r f o rm e d o n th e su r face o f th e wat er mig r ation-pr e v e nting layer, said 
e xt e rnal sauc e layer b e ing diff ere nt in c o mp o siti o n fro m said wat er mig r ation-pr e v e nting layer, and 
th e p r oduct is fr o zen in such a state . 

2-8. (Canceled) 

9. (Currently Amended): A process for manufacturing a frozen food product comprising: 
a primary sauce mixing step where a primary sauce having a sugar content (Brix) of 1 0 to 40 c 
is admixed to a rice boiled after washing and impregnation with water or a boiled and drained pasta 
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as a maj o r ing re dient in an amount of 5 to 20% by weight based on the weight of the rice or pasta ; 

a first freezing step where a water migration-preventing layer comprising a component 
selected from the group consisting of starch and a mixture of starch and oil frozen with the primary 
sauce is formed on the surface of the thus treated majo r ing r edient is frozen rice grain or pasta piece 
bv individual quick freezing of the grain or pasta piece after admixing the primary sauce ; 

a secondary sauce mixing step where a secondary sauce having a composition having a sugar 
content (Brix) of 0 to 25°, which is diff e rent fro m lower than that of the primary sauce is admixed 
to with the thus frozen maj o r ingr e di e nt rice grain or pasta piece filmed with the water migration- 
preventing layer in an amount of 10 to 40% by weight based on the rice or in an amount of 10 to 
50% based on the weight of the pasta ; and 

a second freezing step where the resulting rice or pasta is filmed with a sauce layer consisting 
of the secondary sauce frozen on the surface of the water migration-preventing layer by individual 
quick freezing of the rice or pasta after admixing the secondary sauce majo r ingr e di e nt is fro zen . 

10-13. (Canceled) 

14. (Currently amended): The process for manufacturing a frozen food product according 
to Claim -B 9, wherein the rice is boiled after adding an oil or fat is add e d in an amount of 1 to 5% 
by weight based on the weight of the rice before the boiling treatment at the time of impregnation 
with water . 
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15. (Canceled) 

16. (Currently Amended): The process for manufacturing a frozen food product according 
to Claim +5- 9, wherein the rice is impregnated with water after adding a starch is admix e d in an 
amount of 0.1 to 10% by weight based on the weight of the rice before the boiling treatment. 
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